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Thi are packaged into packing r

industry products preserved by heat
o

plex

stly packaged into tins.

has a lot positive physical characteristics. An important ;
1s of very low redox-potential: the standard value being
of the low redox-potential, aluminium is very reactive,
reloping gaseous hydrogen. When reacting with oxygen a
1 tThe surface and it prevents further oxidative ch
072; Hufnagel, 1978). e B
Due to its positive characteristics, aluminium is being used in food iz 3
equipnent as well as of packaging material. gV
to Langen (1970), aluminium packaging material is bei
bands (thickness o thin -bands (thickness
foil (thickness up to 0,021 £
Be of the high ctivity, the surface should be protected from in
can be protec lacquering i.d. by applying protect
ie foils,
CTIVE OF THE PAPER # I\

of thin aluminium band are used in the production of dur

well as for packaging a great number of food-products. H wever, this

not used in the production of perishable canned hams. For that reason

igate the rcaction of thin aluminium band on brines of different
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to establish the application possibility of this packaging material

perishable canned hams.
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made of thin aluminium band, laminated with polypropylene (Al.B.F: » B
1 de (O

thermolacquer (Al1.B.TL), werc used for the investigations. The n

tent was 400 g.

The containers investigated were filled with brines of three concentrations:
- brine I - NaCl 2,5%, NalNO, 0,03% and polyphosphate 0,5%

- brine II - NaCl 2,0%, Haﬂdg 0,02% and polyphosphate O,3%

- brine IIT - NaCl 1,5%, NaNO, 0,01% and polyphosphate 0,1%

The pasteurization of the containers filled with brine was carried out under

thout

Gt 0 : :
perature being 80°C, for 60 minutes wit

conditions: (A) in water, the

- . (0} . > e of
sure and (B) in retort at the temperature of 100°C with the contrapressure ©+
for 60 minutes.

The full and processed containers were stored at room temperature.

The containers were examined as to establish the signs of interaction:

(
filling and closing, (b) after the pasteurization, as well as (c) 1, (d) 2 @ 30

after pasteurization. i ﬂﬁcf
. . . . e 01
The examination of the packaging material for the changes, as a consequence

with the brine, was carried out:
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Uty lhspection of the inside surfaces and

i Dorogstn, 4.0 Sol o ' 5
Qtd 081ty determination of PP foil as well as of thermolacquer by the standard met-

acigy ~ . p 5 . 5 o) i
ldic solution of cuprisulphate, modified by Prindié et al. (1979).

and porosity determination of Al.B

neither of the examinations (a, b, ¢, d, e) were ecstablish

inside surfaces of Al.B.

hed by visual inspection of the

' of different concentrations. ts of this inspec-
1%
the surfaces of the
shown in table 1 and 2, it can be
after 1 month of storing and
o equence of such changes, after

investige

er changes w

3000/60 I and” on the bottom of containers which were pasteurized

, the lacquer came off the and became greyish.
\ the insidce of Al.B.TL containers
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The results of the porosity establishing of the surface of the Al.B.TL containeT®
filled with brines of different concentrations (n = 5) ,
Table <=

_ Heat Sul : : P
Brpine T Eiggigition . Number of containers with ct
(°C/min) bottom cover
0 IEE L (a) 0 0 i
T (a) (b) 0 0] é
1T EA% (b% 0 0 5
AEUAE A (v 0 0 ‘
I (B) (b) 0 0 5
aLL EB% Eb; 0 0 5
LT B b 0 0 i
I (A% (c% 0 1 A
II gA go 1 0 5
1B A) c) 0 0 5
il B% c) 1 0 A
i B c) 1 0 :
III B) c) 1 0 .
I A) d% 0 5
II A) d 3 0 5
II1I A) d) 3 0 i
I (B) d) 0 0 1
II EB; dg 0 0 5
LTI B d 0 1 ol
s A e 1 0 égﬁ :
I %Ai e Sea)* 0 507/,
III A e 5 0 5(50+
I B) (eg 5 2%1 0 %Zﬂ*
T B e 2(L) " 0 5(7/
III B e) (1) 0

* () number of perforated containers

When the containers were inspected after two months of storage, the

established in % containers from each group, which were pasteurized e

in the containers pasteurized et 100°C/60 min there were no changes
of samples stored for % months, lacquer changes of the bottom of all contiiﬂer?’,
blished, with the exception of the containers filled with brine I, and pa
80°C/60 min. These changes were established next to the seam of all containers*
lacquer damage, perforations were established on the bottom of 5 and next ©
all containers. On the bottom of the containers the thin aluminium band pe
next to the seam the perforation was established between the lacquer in
aluminium of the cover.

The changes found by lacquer porosity establishing (table 2) were the same &°
found by visual inspection. Besides, porosity was established on the cover ©
pasteurized at 100°C/60 min, and stored for 2 months (d). The lacquer porosi g
seam was established in all containers after pasteurization (b) and during St?rzigfﬂ
e) with the exception of 1 container which was pasteurized at lOOOC/GO min &82¢ ”

2 months (d).

DISCUSSION

" g
No changes of Al.B.PP containers filled with brines of different conccntratlorl e P
. a M s od 7
blished by visual inspection and porosity establishing. It can be concluded 2
these results that the PP foil protecting layer doesn’t react with the briné,

5 - 25 the
.fore, it is not changing..That means that this material protects completbly

nium band from the contact with the brine. esofaﬂf
- in 10
It was established by visual inspection of Al.B.TL containers filled with brl't’sco}ﬁ
G o
rent composition that the lacquer came off the aluminium and, on that plac®: D
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was changed. On the basis of this change, it is reasonable to suppose tha
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‘ﬂr has changed as well, and in that case,it’s characteristics, including continu-
anging, Because of the lacquer continuity interruption, the brine contacts and

T
ﬁth the aluminium.

\‘dﬁbllohlng of Al1.B,TL containers’® porosity, filled with brines of different con-
;q w“» the lacquer porosity next to the seam was established as early as after paste-
\\‘m>(“ab16 2). Perforation of the container was established on the same places, na-
“bgﬁt %0 the seam after % months of storage (but it was not the case with thin alumi-
%nfie porosity of lacquer layer of the bottom of the containers was established

a
de

~~ Part of a smaller number of containers was established. On the basis of these

storage (c), and after % months storage (e) porosity of thin aluminium band

the aluminium begins to dissolve immediately after it con-

is gradually progressing and after % months
and thin aluminium band perforation.
clear that it also gets into the content.

is considered suitable for food-products packaging, some authors, as re-
i g o] 59 ]

y
\,‘JOVanOVié et al. (1979), consider it harmful for human health, especially in
Slnts, Therefore, on the basis of the obtained résults, it can be said that Tl
\lners are not to be used as packaging materi in the production of perisl
/ ‘ GS Of the analysis of the investigation results it c be concluded:
<)207011 of the laminated thin aluminium band prevents the contact of minium and
' thElﬁ Packaging material can be us in the production of
0 meerﬁOlacquor coating becomes porous next to the seam as
“fags °h the bottom of the container after 1 month of storing

storing, so after % months the thermolacguer coating we

is dissolving in the brine and after % months of storing it was dissolved,
hmd nt&ln@ru became perforated. Therefore, this packaging material can’t be used
u
C%ion of perishable canned hams.
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